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No. 148,523. Beverage. Breuvage. 


Andrew Jelarion Chyzniak, Winnipeg, Manitoba, 
ceipt No. 221,926, 


consists in placing a quantity of wheat grain-in 


» the germinating wheat for 


to germinate, placi 


fied. 
ag 


in bottles, as and for the purpose spe 
9. The process of producing a bev 


heating the resultant mixture in an oven for 


S' adding further yeast to 


product, as and for the purpose specified. 


Nes 143 
No. 152,121. Carbon Dioxid. Dioxyde de carbone. 
Ernest Gilg, assignor, Staglitz, and Elise Gilg, Maria L. H. 


Gilg, Kurt IK. G. O. Gilg, A. M. Gilg and Gertrud L.- 


PF. B. Gilg, all of Gross-Lichterfeld i 
SB ‘ e, Germany, t 3 
law. oF Gilg, deceased, patent dated 25th oe 
5 ; ears. Fi i 
Be I, years. Filed 7th August, 1912. Receipt 


Claim.—The process for ma: i 
Cl \ anufacturing beverage: - 
eipipe bu little alcohol, which consists in mixing momutiers 
ming sugar, with blossoms havin, tari i 

t gar blossoms having nectaries, intro- 

een ae the yeast present in the said Stalag 
, pting the access of air vi 

mixture to ferment under pressure. jae page ae 


~—onmnd. Nourriture. 


{Oth June, 1913;.6 years. Viled 17th March, 1913. 
Claim.—1. The process of producing a beverage which 


adding water to cover the grain and then leaving the Ves 
sel with contents in a warm room fora period of approxl- 
mately twenty-four hours, withdrawing the water from 
the vessel and enclosing the wessel permitting the grail 


in a hermatically s' ‘aled oven heated to a temperature of 
approximately sixty-five degrees centigrade, adding honey 
and water in equal proportion to the material and 
heating the resultant mixture in an oven retained at & 
temperature of approximately ninety degrees centigrade 
for a period of approximately twelve hours, cooling the 
resultant mass until it is lukewarm and adding hops and 
yeast to pring about fermentation, straining any 
From the mass after fermentation, adding honey and water 
in equal proportion of the liquid strained from the mass, 
adding yeast to the resultant mixture to establish a second 
fermentation and finally bottling and sealing the product 


e which consists in 
placing, Say fitty pounds of wheat grain in a vessel, adding 
rm water to the vessel to completely cover the wheat 
grain and leaving the ve sel with contents in a warm room 
for approximately twenty-four hours, withdrawing 
water irom the vessel and covering the grain over and 
allowing the same to germinate, heating the germinated 
ain in a hermatically sealed oven for a period of ap- 
proximately twenty-four hours at a temperature of ap- 
proximately sixty-five degrees centigrade, drying the grain 
ufter such treatment, aiding approximately twenty-live 
pounds each of pure honey and water to the dried grain, 


i} mately twelve hours, the oven being retained at a temper- 
ature of approximately ninety degress centigrade, cooling 
>| the resultant mass until luke warm and adding yeast and 
>| hops to establish fermentation, draining any liquid from 
he mass sO prepared and subsequently adding approxi- 
mately twenty-five pounds each of pure honey and water, 
stablish a second fermentation 
| and then leaving the mixture for a period of several hours 
# and finally bottling and hermatically sealing the resulting 


* 


px aul ets 


